NURWICH BULLETIN, SATURDAY, DEUVEMBER 1, 1vi/

.

.} Bnishef cotton.

broidered the daisies in various colors
of silk-finished cotton (pink, blue, yel-
low, lavender, red) and made the cen-
ters some brown, some yellow. [ also
made a long pincushion to match and
also m table cover for small table and
a cushion. The set was very hand-
some and cost only a trific,

For another friend [ crocheted a
beautiful center-piece in orange silk-
For some younz girl
friends I made a nightdress case of
Indian head and worked a desicn in
eyelet of daisies dpne in silk-finished
cotton. I am doing a pair of pillow
cases of the same design for anclher
friend, but made of cotton, and I am
crocheting 'a pretty little hand bag in
pink and shall line it with silk. For
another friend I shall get a palr of
plain huck-a-back towels and make

LOVE AND WILL MAKE BEREAVED LIVES
LIVABLE

ful let'ers of any kind
S ednesda; of emch weel

Pracztical Pelly, for

Blanche for letter entitled

the mind

EVERY WOMAN'S OPPCRTUNITY
Tie Bulletss: wants good home letters; good business letters; good nelp-
may Suggest
Write on but ona side of the paper,
Address, SOCIAL CONNER EDITOR, Bullstin Office, Norwich, Conn.

They should be in hand by

Aunt Mary for letter entitled:

FIVE PRIZES EVERY MONTH OF ONE .DOLLAR EACH.
made the last Saturday of each month.

NOVEMBER PRIZE WINNERS
One Dollar Eachk

letter entitled:

A Social Corner Sister for letter entitled:

Award

Working for Thelr Country.
An Original Dinner.

Conservation of Food.

Improvised Garden.

North Dakota for letter entitled: Weather and Work,

THE TEST OF MARIA
anu;_l:!momlity.

With life all ocher passions iy
All others are but wvanity.

No avarice in the vaults of hell

birth:
But Love is indestructible.
¥ts holy flame forever burneth,

turneth:

It here is tried and purified.

Oh!
The babe she lost in infancy,
Hath she not then for
{4

An overpayment of delight?
Nene But Mothers Know,

To keep the home together.
Nobody knows—but mother,

only smother:
Nobody”
Nobody—anly mother,

on baby brother;

Nobody—only mother.

Nobody knows—but mother.

Nobody
To thank tbhe heavenly Father

ber Me.

VIRGINIA: Cards
mailed as you directed,

received

DEARIE: Package
mailed to the partie
USEFUL HINTS.
Dear Social Corner Sisters:

are some handy hints:
When bhanging out

pommon pins
fingers and also danger of
them taking from lins in
weather.

. for cream.

g bolling water through th

in

cloth. Surprising results.

MANTIC.
Dear Social Corner Sisters:

good number present.

.be a
wsual

Come one, come all!

pains

Xobody listens to childish woes,
Which

s received
s indicated.

For oft on earth a troubled guest,
At times deceived, at times oppressed,

INQUIRIES AND ANSWERS.
PATLA: Parcel mailed to Remem-

They sin who tell us Love can die!

in Heaven ambition ecannot dwell,

Earthly :hese passions, as of earth,
They perish where they have their

¥From Heaven it came, to Heaven Te-

And hath in Headen its perfect rést.
It soweth here with toil and care.
But the harvest-time of Love is there.
when a mother meets on high

and

ears.
The day of woe, the anxious night,
For all her sorrows, all her tears,

—Robert Southey.

Nobody knows of- a:e ‘work it makes
Nobody kmows of the steps it takes,

s pained by naughty blows,

Nobody knows of the sleepless care
Bestowed
Nobody knows of the tendef prayer,

Nobody knows of the anxious fears,
Lest darlings may not weather
The storm of life in after vears,

kneels at the throne above

For that swestlsst gift—a mother’'s
love—
Nobody can—but mother,

and

and

Here

clothes in cold
weather, pin laces, handkerchiefs, and
All small, fine articles on a sheet with
This will save cold
tearing
freezing

When keepinz the yolks of ezga for
or two, drop them in a little cold
It will prevent hardening.
To cut new bread try using a knife
'-"-:.lch has been dipped in very hot wa-

1-‘!7 a mashed banann beaten with
the white of an egg as a substitute

Alum melted and used while hot is
splendid to mend broken dishes.
Remove fresh coffee stains by pour-

11b-

;\ little salit rubbed on earthenware
puddine dishes will take away bhrown

Polish mirmors with a cloth soaked
alcohol, followed by a soft, dry

To clean sname] ware rub well with
dry salt and rinse in cold water, then
wipe dry with a plece of cloth.
MOUNTAIN LAUREL.

THE DECEMEER MEET AT WILLI-

month, the 12th, will be the day for
our gathering at W. C. T. U. hall at
and we hope there will

Bring

plate, cup, fork and spoon as

We shall have a2 Christmas basket
same %5 usu=zl each Sister bringing
some Inexpensive gift with name en-
closed, a=x the Sisters will appreciata
it the more, knowing the handiwork.

AMY,
CAPE.COD TURKEY
When Hope told me “to expect fish

I wonld get turksy™
when 1 ondid

I

as any turkey I ever ate. With plum
pudding and pumpkin ple and
things it was satisfying enough. It
didn’t have to be carved and It was
ns boneless as a boiled turnip. Some
folke may think it was not much of
a Thanksgiving dinner, but any one
who gets a Cape Cod turkey is far
from being left,

Mr. Haskins didn't think it was so
gooil o jok= when I thanked him for
the fine Thanksgiving dinner. :

HEZ HARMONDY.

CREAM COOKIES.

Dear Social Corner Sisters: In re-
eponse to the request for cookie
recipes using sour milk or cream, I
am sending the following. As they
call for no eggs they may be found
useful now that eggs are so scarce.

Sour Milk Cookies: One cup sour
milk, one-half cup =shortening; two
cuns sugar, ong teaspoon soda, salt,
nutmesg, flour to knead stiff. Bake in
a quick oven.

Cream Cookies: One cup rich, sour
cream, one level teaspoon sdda, one-
half teaspoon salt, ona cup - Sugar.
Flavor with lemon or nutmeg, and use
fiour enough to roll

SLIM JIM.

THINGS TO TRY.

Dear Social Corner Sisters: Perhaps
vou would like to try this ecrocheted
necktie. Ch 1. thread over, insert hook
in the chaiystitch and draw thread
through, thread over and insert hook
again in the chainstitch, draw thread
through. Now draw thread through
the five loops that are on the hook
and make a chainstitch. Proceed as
before. Finlsh off ends with chochet-
ed bails or tassels. Use mercerized
cotten coarse as twine.

To make a wverv pretty knit bon-
net cast on 35 stitches and knit
plain for 70 rows or enouzh to go over
the haby's head. Use No. 5 amber
needles, Then take up all the stitches
(70) on the edge to be used dround the
face on fine stee] needles, knit 3 rows
in white, 3 in blue and joined the
white to cast off with. Double the
work over and sew up the back. Take
up the 70 stitches on the bottom as
yvou dld the front and finish off the
same. This makes a little point but
is very pretty.

I am pow making one in brushed
wool and will trim around the edge
with swansdown. Do yon understand
my directions] It is like a searf in
maiing, but to shape the bonnet sim-
ply double over to malke a seam up

the bacic .
LEONA.

NEW ENGLAND CAKE AND PLUM
PUDDING.

Dear Social Cornerites: These ara
cld-fashioned company preparations
which wused to be kept on hand for
months in anticipation of some ex-
traordinary event:

New England Fruit Cake: One
pound of white sugsr, ene-ha'f pound
of suet, one-half pound of butter, eight
esgs, three pounds or six cups of
flour, three rounded teaspoons of bak-
ing powder and a half teaspoon of
salt. Beat the eggs separately, then
combine. Mix these ingredients and
then measure one cup of New Orleans
molasses and to it add a level tea-
spoon of soda, and the spices; one tea-
fspoon of cinnamon, one grated nut-
meg, one teaspoon of allspice and one
teaspoon of cloves, Add this to the
above ingredients with more flour If
needed. Stir in chopped nuts at the
lnst Have the rais seeded and
floured and the citron prepared. in thin
sirips or fine bits. Put a layer of the
cake batter in the baking ,pan, then a
little of the frult and citrons, then
more batter until all is used. The
pans should be two-thirds ful and the
cake should bake three or four hours
according to the size of the loaves.

Ojd-fashioned Plum Pudding is pre-
ferred by some to fruit cake, and it is
no _harm to have both, so all may be
pleased.

One cup each of chopped suet, roll-
ed bread crumbs, light brown sugar,
seeded raisins, well- carrants,
chopped nuts, citron slices of chop-
ped nuts, citron elices of chopped bits
of cltron, and one cup of New Orleans
molasses, contalning one level tea-
gpoon of soda. With all this combine
half a grated nutmeg, a teaspoon each
of salt, cinnamon, cloves and half a
teaspoon of ginger. Add the yolks of
four egs= and a half cup of sweet
milk. Feat this well in a deep bowl,
then add ﬂ,oﬁ enough to make all ad-
here and po inte buttered molds or
bowis. Tie a cloth over the top and
steam four hours. in the con-
tainers until used, reheating as it is
Serve with a hot rich but-
ter sauce. This will keep a year under

lock and key.
REBECCA.

WHAT ONE WOMAN IS MAKING
FOR CHRISTMAS.

————

Dear Social Corner Sisters: 1 will
tell you what I am making for Christ-

mas
ted

For an elderly lady I croche a
nice littla shawl in whits wool for the
shoulders. For another I made a little

Ils very pretty. Fo
made a bedroom sat.

| dian

with

i I
>

-

an Insertion of lace in the Grecian or
key pattern.

For young children I shall make
bedroom slippers and mittens or tam-
o'-shanters are nice and not expensive
to make. 1 also make biack Dinahs to
be distributed gamong poor chilédren
and little picture hooks made of black
cambric with each leaf buttonholed in

different colored silk finlshed cotton
and funny pictures pasted on with
rhymes. Ancther nice present for

children is handkerchicls made from
white cotton and sewed a little narrow
lace around the edge: put one-hall
dozen into =z pretty littie box and it
makes a pretty and useful gift. I al-
g0 dress dolls, sometimes as brides and
sometimes as maids and ficher lassies
and very quaint little Puritan wmaid.
When 1 have several things for one
child I make a very large stocking of
red cambrie, put them- all in, paste on
g Santa Claus and tie up with a red
ribbon or gold tinsel
HANDY GIRL.

RECIPES OF VALUE.

Dear Sisters of the Social Corner:
These recipes appeal to those who are
fond of good things:

Waffles: One and one-half cups of
fldur, one and one-half cups corn meal,
one teaspoon salt, one tablespoon su-
gar, three tesaspoons baking powder,
two cups sweet mlilk, one egg, two ta-
biespoons melted shortening.

Sweet Potato Trifles: Take four
bolled potatoes, one cup of milk, one
teaspoon of sucoYy, one-halfl teaspoon
of cinnamon, juice of one lemon. ) Boil
the potatoes and press through a ricer
or collander. Mix thoroughly with
vther ingredients. Form the mixture
in diamond shapes on a baking sheet,
and brown under the blazer or in a
hot oven. Serve with chicken or roast
beef.

Fruit Confection Grind up one
pound of fruit—dates or raisins—with
one pound of nuts. Knead in a bowl
Spread and let stand in a ple tin 24
hours. Cut in sguares, roll in pow-
dered sugar, and serve.

Peach Pudding: Peel and cut up two
cups of peaches. In a buttered baking
pan put a layer of peaches, and sprin-
kle with cinnamon and add sugar. Add
a small quantity of butter On this
place a iayer of bread erumbs and al-
ternate with peaches until the dish is
full. A layer of bread crumbs should
be on top. Cover the dish, place in a
hot oven, and let |t steam for half an
hour., Then remove cover and allow
the pudding to brown. Serve with
eream, or plain.

HANNAH WHO.
WHEATLESS RECIPES.

Dear Sisters of /the Soclal Corner:
Was so glad to be with you at the
W. C. T. U. hall Nov. 14th, and to visit
with the Scotland Sisters and all oth-
ers whom I knew. What a jolly time
we did have! Plenty of good things to
eat and I am sure there was nothing
wasted. It was a beautiful day, so it
tolled a good number out. Hope to be
with you in December.

C. E. 8.: Were you not surprised to
have a visit from me over the 'phone
last Saturday? Listen! There are
more coming. Jump  into that auto
and come up this way some of these
nice days. 2

Spry Bird: Hope you reached home
safe and sound with little birdie. 1
got little Blue Jay'e letter; am glad
he is so thoughtful for his mother bird.
Tell Cricket to send her song this way
s00n.

Try the following wheatless recipes:

Indian Pudding—Heat one quart of
skim milk, stir in one-half cup of
cornmeal and cook until it thickens.
Remove from fire, stir in one-half cup
sugar, one-half cup raisins, one tea-
spoon of vinegar, one-fourth teaspoon
cinnamon and one of salt. Let 0ol
then steam five hours. Serve witn
cream sauce.

Golden Muvns—Two cups of flour,
three tablespoons of cornmeal, rub into
this three tablespoons of butter anl a
pinch of salt, two tablespoons of mo-
lasses, one teaspoon of soda, two benat-
en eggs and one cup of milk. Mix
well and bake in gem pans.

Eggless Muffins (fine)—One cup of
flouyr, one cup. of cornmeal, one table-
apoon of suzar, two.teaspoons of bak-
ing powder, one cup of whole milk and
salt. Bake in a hot oven.

Bran Muffins—Mix two cups of bran
and one of flour with one-half tea-
spoon of zalt and chop fine into it one-
fourth cup of butter, one and one-halt
cups of sour milk, three tablespoons of
molasses and one teaspoon of soda.
Bake In gem pans in a hot oven.

L. H K,
Abington. Conn.

CARE OF STOCKINGS..

Dear Socia] Corner Risters® “A
stitch in time saves nine. To farn wall
takes time.”

How often we hear that ald proverh
repeated and yei some do not hear It
enonugh for if they did they would
tako more notice of its meaning.

When the holes in  heisery _have
reached the point whera repairing a
single .pair will take one's attention
for & full hour, #s it not time thrown
away to spend that h8ur in trying to
nrolong, for two or three more wear-
ings, the life
One could make a plain garmer™ of
new material in the time spent in
mending a couple of such garments.
The eensible housewife is the one
who puts by the tattered stockings
and socks for other uses and consid-
ers: it mohey economically expended
;:e Euy a fresh supply for her family's

An old black socic or stocking is the
verv best thinz to use when one is
sponging off a garment of dark wool-
en goods with any cleacing fluid.
There is no line from it and [t is sabh-
sorbent and soft. A supply of them
shouid always be on hend

With best wishes.

J. L. B,
J. E. TS WAY.

Dear Social Cormer Folks: Baked
Bean Soup by Seminole is 0. K.

I buy freshly trimmed bones of beef,
veal, pork chops. mussed sausage
(broken cases). cook till most done,
put in baking dish, cover top with old-

than burning them.

Pictorial Review,

19177

of ‘the worn articles?|.

THE TEST

OF MARIA ‘|

Marin Tinker lived alone and scof-
fed at her neighbors’ suggestion of a
companion. She had lived alone for
iwenty-seven years and no one had
ever bothered the poor old spinster, so
she declared she was as “safe as the
grave.” As the last one faded away
from her household, the ncizhbors [n
turn conjibed and declared she ought
not to be left alone in the large housse
on the hiill, where her light always
snene, on the blackest night, and with
nary a curtaln pulled down.

“Stuff and nonsense,” declared Maria
in self defense, “no one will ever dare
so much as peep at me, and even if
they should try to carry me off, I'd
Jdiave the satisfaction of leavin' this
town for a spell and not have to hire
a buzgy, or defray expenses.”

And so she resided, or rathcr exist-
ed unti] one cold night when she was
wushing up her supper dishes, in front
of the sink-room window, she glanced
out into the darkness and beheid a
man's face looking straight at her. For
an instant, she held her breath. Who
wouldn't? And he kept right on gaz-
ing, sneering and covetous, and she
zlared back at him, and then she act-
ually beckoned to him, and not only
that, but she opened the back door and
asked him to come in. He was taken
back, to say the least, but he entered
the spic-span kitchen and sat on the
edge of a chair while she went on to
;enterta.ln him in a most curious fash-
on.

I= there anyone with you?" she ask-
ed almost in a whisper.

*Er, no,"” he answered, as though hc
almost wished there had been.

“Well,” she went on, “I didn't know
vou'd come alone, but I 'spose it’s all
right., You ought to have been here
ten minutes ago,” as she glanced at
the cloclk, “and I'll pull down the cur-
tains so you won't be detected at all™
The invader was puzzled.

“0Of course, you didn't give me the
signal 1 expected, but I recognized at
once that you were the one who was
to come tonight You were sent by
tito Hurst, wasn’t you? You're on a
speclal mission to me.)"”

The man was dumbfounded, but was
uncertaln just how to act so he al-
lowed her to ramble on, without Inter-
rupting her, except to nod as though
lie understood.

“Well, you see,” she went on, “I am
supposed to give you the particulars,
and then you are to come again and
report to me just how things stand.
You know it doesn’t do to write now-
adays. I've joined the club of twenty-
four women and they are doing every-
thing possible for the cause. Of
course, I'm not at all suspected of be-

ing a spy, and they give me all their
confidence and hand over all the sup-
plies to me and I pass them on to
someone else and then you are to g9
and take them away to the rizht par-
ties, you understand all about ihat,
don't you?' The man nodded again.

“Jt is very plain and very-easy. You
will ind a car waiting to take the
supplies, and you are to go eizht miles
north of here, by foilowing the road
that turns by the watering lrough, at
the center, then turn and continue for |
two and a hall miles and you will
come to an old house with all the win-
dows out. 1 have put a sign up that
it is for sale, so you will be sure to
£0 to the right one. Now, you are to
80 there right from here.

“A man will be standing near the
watering trough and will go with »ou
tc the house and he will give you fur-
ther directions. The car is in the shed
behind the house, hut you are to stny
there until early in the morning be-
fore you leave as [ have got to send
some more supplies that are to be
brought {o me at hnlf-past seven to-
night. They always bring them by
that time as I =o to hed early.

“l have two hired men that go
bed by quarter to cight as we get
at three every morning. They ouszsht
to be here any minute now, so U'll
hurry and get a iunch for you and the
other man that you will find walting
for vou. I don't want »ou to be hun-

“You needn’t bother nbout that
lunch, lady, I'm not the least hit hun-
gTY¥. Guess I'd better be goin’ so they
won't get wise to me, and | don't want
to get you In Dutch neither.” FHe was
at the door before she had time to
answer him.

“Well, all right then, we do have to
be so careful, but be =ure and do just
as I told vou." And he went quicker
than he came.

“Batty as a loon,” he muttered as
ha ampled off down the hill, watching
out for the two hired men that he ex-
peeted would loom up before him ere
he could get out of the house.

Maria locked the door securely, bolt-
ed it and gave a great sigh. Then she
looked into the mirror. “Maria Tin-
Ker, how did you ever do it He
must have been a burglar and he jook-
ed as though he wanted everyvthing In
the house except mea"

The next day she contributed to the
local paper the followins:

to
(154

WANTED: A HUSKY STRONG FE-
MALE COMPANION. Apply at Ma-
ria TinKer's at once.

VADA WILCOX.

A PRECIOUS MEMORY.

Dear Sistere of the Soclal Corner: It

is supposed that old folks have short
memaries, but a few have this week
recalled the Thanksgiving of half a
century or more ago, when life was so
different.

1 have in mind a New England coast
city home which had thea endured the
fury of the wind and the ocean for
150 vears. and been sprinkiled with
the salt spray of the sea a hundred
times when Beress and Neptune were
in furious conflict. It was anchored
by a brick pler 12 feet square in the
cellar, upon which stood a great chim-
ney representing tons of mortar and
brick; and a person of average height
could put his hand flat upon the cesil-
ing, and every room was the full width
of the house, and the fire still glowéd
in the fireplace, and the ¢ranes were
there for cooking, and crook-necked
snquashes used to hang over the mantel
like ornaments untll they were used

up.

The kitchen served as a di ToOm
and therein the family feasted every
day; and the grandsire was <called
“Sir" by all, and he joined the chil-
dren in calling the granddame
“Mother.” The head of the house did
not pray in awed voice to “Almighty
God who art in Heaven,” but talked
with his “ever present Heavenly Fa-
ther whose bountiful gifts assured
them of health, strength and happi-
nass, keeping their hearts ever thank-
ful and their feet in His [llumined
path.”

There were no servants, no display
of fine ware upon the table. The
dishes were blue and white, or brown
and white. the squash ple was baked
in long tin pans and was cut in big
squares; and the pickle &ish. which
was as large as a soupbowl. was filled
with mangoes, stuffed peppers ahd
pickles of every sort. The turkey with
the accompanying dishes came on un-
decorated,

The family lived the simple life and
was always Dbcuntifully supplied: and
on these festal occasions the old house
rang with the shouts of the grand-
children. . .

As we look back to the place where
these companies assembled and realize
at present the old house knows none
of the family who occupied it for near-
lv two centuries, we feel that some-
thing has gone ocut of life which can-
not be restored; but of it we hold a

precious memory.
POLLY PAUL.

FOOD TO FIT THE TIMES,

Dear Social Corner . Sisters: These
are suggestions for meeting present
food conservationr requirements:

New England -Fish Hash: Soak half
an hour enough salt cod to make two
cups and boill five minutes. Mix one
cup of mashed potatoes, half a cup of
chopped beets, a piece of butter, and
milk enough to moisten. Fry brown
on both sides. Send to the tabie with
melted butter to which has been added
u teaspoon of finely chopped beets.
An Economical Sunday Night Sup-
per: It consisted of tuna fish salad
and apple jelly, of ‘coarse bread and
butter and tea. We had a nice white
kead of celery for dinner. The leaves
with the fish and home-made cream
dressing made as nice a salad as could
be desired. The Jelly was a
tumbler at a time when 1 was making
pies or sauce, but made, of course, be-
fore the sugar shortage.

Apple Tapioca: Pick over and wash
three-guarters of a cup of pearl tapio-
ca; pour one quart boiling. water over

soft. Serve hot or cold, with sugar

;:dcrn%,Ad:E:(smhﬂonm
made using ! or can-
ned quinces and lrm-

What do the sisters have for dessert
ring the suzar shortage? I have had
for dinner baked sweet potatoes sliced

1

apples are tender. Serve with mk

and sugar,

Carrot Mincemeat—I wantad to make
some mincemeat and could not get any
£Teen tomatoes as substitute for meat,
so I used carrots instead and found!
them far superior to anyvthing I have

ever tried. Here is my recipe: Steam
two pounds of carrots, then chop
fine, Add two quarts of apples,
chopped In medium sized pleces,

one pound of seeded raisins, one pound
of seedless raisins. These take tre
place of currants. Add one-half pound
ofcitron, one pound of brown sugar,
one cup molasses, two lemons, srated
rind, also juice. Use cider to three
level teaspoons of all kinds of spice
except ginger. Add two teaspoons of
ginger. . Put sugar, molasses and spice
together, mix well with carrots and let
stand three days before using. This is
excellent. We like it better than
mincemeat made with meat.

Codfish Loaf: Equal quantities of
fish and potatoes prepared as for
cakes. Season and form into a jeaf,
put Into a well-greased pan, sprinkle
with bread crumbs, pour a little melt-
ed butter or sait pork drippings over
top, bake moderately until a nice
brown.  Slip onto a plaiter and pour
over a tomato sauce. I use tomato
#oup and it is delicious. Do not thind
it, of course. A cream sauce may he
used. This tastes much like codfish
cakes and is more digestable., I am
not an advocate of fried foods in any
fgrm.

MERRY MAY.

THANKEGIVING DEC-
ORATIONS.

Dear Sisters of the Soclial Corner: I
want to thank all the Sisters of The
Corner for the lovely cluster of chrys-
snthemums I received from them. To
say I was delighted doeg not begin to
express what they meant to me, and
now I have them for my Thanksgiving
decorations, as they are fine yet. Now
isn't this great?

And then the postcards from Aunty
No. 1 and Huldah and others. Jt is
not very pleasant to be laid aside f
cur- usual avocations and enjovments,
but we are It is certainly a great help
and satisfaction to receive such toksps
of remembrance and realize that al-
though absent we are not forgotten.

I am glad to say that I am on the
gain and certainly hope I shall have
the  pleasure of beinz at the next
meeting.

I think with others -that the Social
Corner is all right as it is, with all
the calls on our time and strength, as
well as our pockethook. It seems to
me it is well to have one place where
we can forget work and just have a
good time like children let out of
echool! So let.us come together and
be as jolly as’ possible.

I send a sentiment which may not
be very good poetry but which 1 think
all the Sisters will subscribe to:

WRINKLES’

The summer is over and past—
The wintry winds are due;
But, oh! long may they stay in thelr
native home
And pipe to the Eskimo.
WRINKLE.

A CORRECTION.

Dear Social Corner Sisters: If any
of you read over the cake recipe I sent
last week you will surely think I am
trying to conserve food. “Am very sor-
ry that I left out one-half cup of short-
ening, I use crisco; think It as good
as butter, If a little salt {s added to it
before cocking.

' Let us all count our blessings one by
one which we Iu.vns received the past
year and we shall’ realize more fuily
how much we have had to be thank-
ful for, even though Iin manyvy homes
there are empty chairs and sad hearts,
we can praise God that thus far our
homes and all that we loved have nct
been taken from us, as has been the
case of many families across the
water. :

'May we all with one accord feel in
our hearts to truly “pralse God, from
whom all blessings flow,” and try each
day to make others happier for our
having lived. then our hearts will be
| filled with joy and peace.

ATUNT MARY.

TWO NICE RECIPES. .
Dear Soeial Corner Sisters: I am

p&ngtmredpu:

wheat flour, two cups craham flour,
one-haif cup sugar (scant). one table-
spoon melted butter, one and one-half
cups scur milk, salt, one l=aspoon
soda dissolved in the milk maisins one-
hall cup. You can leave out the
raising and it is just ns good.
Liest wishes and success.
HELIOTROPE.

AN ORIGINAL DINNER.
Corner Sisters: 1 am
going to present to The Corner  the
dishes 1 shall make for their consid-
eration in these days of high cost of
ving, a reasonable but “awlully
good” dinner may be welcomed. 1 be-
Heve it is through the co-operation of
the housewife this terrible war must
be won.

To help the government we can
have mock duck in place of turkey or
chicken,

Dear Social

MEXNU
Creamed Parsnip Soup.
Mock Duck with Dressing.
” EBrown Gravy.

Savory Stew with Meal Dumplings.
Baefsteak, Muoacaroni and Rice, Peas,
aked Onion. Mashed Turnip.
Mashed Powio. Beet Croquettes
Sweet Potato. Boiled Sauash.
Cabbage Pickie. Nut Butter.
Corn 1read.

Pumpkin Pie.
Egeless, Milkless, Butterless Cake.

Parsnips Creamed—Three good sized
parsnips, cooked In as Httle water as
poesible: add a tablespoon of sugar, a
little salt; when done, remove and
hiave heated on the stove two cups of
milk, one tablespoon nut butter, a
little salt and pepper: drop in your
parsnips, hesat and serve hot, with lit-
tle pleces of toasted bread,

Mock Duck—Three pounds of steak:
make a dressing of two tablespoons
nut butter, bread and crackers, a lit-
tle piece of the meat and one onilon,
one egs, a little salt and pepper (a
iittle plmente if you have it); pour
your het water on the bread, then
piace one cup of creaem or milk on the
stove with the butter in and heat;
pour over bread, add chopped onlon,
Just a little sage, a few soft crackers
and an esg. fry a plece of pork
brown and put through the food chop-

pound with the trimmings and bones,
lay on a plate, put in vour refrigerator.
Now take two pounds of the steak,
spread with dressing and roll and tie
up: put in casserole, wipe over with
lemon or vinegnr and put in about four
tablespoons of water and balke very
zlowly until meat Is don2. Theh make
a lirown gravy.

Savory Stew—Take the one pound of

per for the dressing, which Is very
nice. Beat ingredlients hard untily"
light. Then take steal, cut off one

stenk wvou have cut off put through
chopper, then make half up into little
balls, and with the trimmings put in
about three uuarts of water with one
carrot, three onions and three pota-
toes, one tablespoon of rice, one tea-
spoon of fine dried celery, and boll
very slowly until done. Then make
domplings of three tablespoons of
cornmeal, two tablespoons flour, two
teaspoons baking powder, one table-
spoon of salt pork grease (fresh fried)
and stir with potato water until the
required mixture for dumplings., a
very little salt, put in and beil twenty
minutes; then take the other hall of
the chopped steak and with one-fourth
cup of rice and one and one-half cups
of macaronl put a layer of cooked rice
and a layer of mncaronia layer of the
meat, which will about fill the di=n,
with a layer of rice on the tbp: meke
a4 cream gravy out of two slices of
pork fried brown. cut in dices (remove
the pork from pan) and then put in
one tablespoon flour, white of boiled
egg. two tablespoons pork grease: pour
in milk, and with just a littls meltod
cheese pour over the macarchi; then
take pieces of dried bread and put over
the top: then grate the hard boiled
volk over the top with the little pieces
of fried pork scattered over; bake 15
minutes.

Boiled Onions—Pees] onions, soazk In
soda and water wit hone tablespoon of
milk for 30 minutes, then put in oven
with freshh water; let boil until done;
put a lttle nut butter, sait and pepper
and a very little of your pork grease.
Serve very hot.

Mashed turnips—Peel and wash; put
on your turnips with one-fourth tea-
spoon ealt and a little pinch of soda;
when done, take one potato one tea-
spoon of pork grease or the brown
pork put through chopper. mash and
beat hard until light: add one tabl-
spoon of cream if you have [t

Beot Yokes—Five slices of bheets
(left overs). a little Jeft over fried po-
tato, two anlons, one parsnip. about
two strips of ccdfish, chopped fine, and
all stirred together; make into oblong
cakes, fried In pork Egrease, then
dipped in post toasties.

White House Corn Bread—One and
one-half cups corn meal, one cup flour,
oneé large tablespoon peanut butter,
one teaspoon ‘nut butter, one table-
spoon brown sugar, two teaspoons of
baking powder and one-half teaspoon
soda; stir up with the water from the
rhubgarb. apple julee, potate water or
cold coffee, either is delicious. I swve
all of my apple parings and boil down
to put in corn cake and it is very
nice; if you have no other use. when
you bake app with oatmeal..

Tokay . Grape Jell—Cut in halves,
pick out the seeds and then place a
salted peanut in each grape; mix with
sliced apple and Jdranges, put dots of
jell over the top and serve with cheese
and jell sandwich. 4 :

Jelly Sandwich—One-half ‘cup of
sugar, one cup flour, two scant tea-
spoons baking  powder and white of
one eg=, a pinch of salt and then the
yolk of the egg beat hard; spread in
pan and bake, when haked spread with
;ell and roll in a cake towel and when
cold slice. .

I have made ‘these and sent to the
soldier boys and they said they. were
deliclous. f

Pumpkin Pie—Two cups of mashed
pumpkin, two tablespoons flour and a
little sailt, two eggs. one quart milk,
one cup lieht brown sugar and one
teagépoon ginger, cinnamon and nutmeg
(ome teaspoon of lemon if desired).

Pie Crust—Cne <up of lard, one-
half cup of water. Into which stir three
cips of flour, one teaspoon baking
powder, one tablespoon of sugar, &
pinch of =alt; have water lce cold or
boiling hot, and let get ice cold. before
stirring in the flour. This is a de-
liclous crust,

A BOCIAL CORNERITE.

SEVEN RECIPES FOR SOLDIERS.

By George C. Maclean.

Here are seven recipes that I want
to give to the soldlers. I hope every
newspaper in the land will copy them:

How to Waterproof Overcoats—Put
one pound of alum, three ounces of
fish glue (or any other firet class glue)
in five quarts of boiling water. YWhen
dissolved, add five qnarts of cold wa-
ter, When cold,. put in the overcoat
for a few minutes. When dry it will
shed the rain.

A Sure Cure for Dyasentery—Put a
heaping teaspoon of the best laundry
starch into half a pint of milk, Then
put in two tdablespoons of ckberry
brandy; if that is not handy, put in
enough red pepper to warm it up.
Take this mixture every two or three

A Eure for Vomitin

mit Puta h-:nin:
n Engl .currant jam
Intn-: xh-d’ of cold wate: r‘cm. ell
and a swallow every 3

FHRKERS COCOE |

| HAS GREAL YOOD WALEL
HE food value of co
beerns proven by centurie
of use, and dietitians and p
sicians the world over
enthusiastic in their end
ments of it
tain more nourishment th
beef, in a more readily ass:i
.. lated form
‘ﬁﬁ ever,should be a hig!
cocoa,— ‘Baker
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well and put in a teaspnon of sugar. forgotten in the
Then put in half a pint of milk. Never 1

put in white of ezg.
Cure for
with spirits of graln

of cotlon.

Pneumconia—Saturate
ball of cotton f(one inch in diameter)
alcohol.
three drops of ¢hloroform to each ball
Place between the patient’s
teeth (after u=ing vascline on the gums |
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fine

to prevent burninz) and let the pa-|not attending to | 5
tient inhale the fumes in long, deepWas devoied to th
breaths for 15 minutes. Then repeat | Diitns not 1o ]

for 15 minutes or more. Inhale again, | out doing a

and repeat the above 20 times. cams homs

result will be that the lungs will relax
and expand to their normal condition;
in 24 hours the sufferer is out of dan-
curedd
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seven minutes,

tice with one part
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known to fail.

in water over nfght.

with some fresh water.
teaspoon of baking soda.
15 minutes:
cover them with boiling

soft.
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cover on.

to a nearby clty
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Cure for Erysipelas—Make a pounl-
epsam saits
solved in a little wdsra water and two !
This
used for 50 wvears and never has heen

Grandmother Maclean's Recipe for
Baked Beans—Soak one quart of beans |
In the morning
pour that water off and cover them
Put in one|

pour off that w

them boil until they commence to get|

Pour the water off them. Take!
half a pound of perk. slice it and dice
are putting the
mix the pork in with |
them and put in healf a pint of rozst |
beef gravy, a quarter of a teaspoon of |
red pepper and one tablespoon of mo-
Cover them with boiling water
and bake six or seven hours with the

WORKING FOR THEIR COUNTRY.

Dear Social Corner Sisters:
a few wecks
made me rcalize more than ever be-
fors how much is being done for the
the poor.
here in Willimantic or the
surrotinding towns we hegin to anpre-
cinté the largeness ‘and the meefulness
of the work. Every ane ther- was In-
tensely interested. Sc¥ seemed wholly
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Made from clean, rich miik

Infants end children thrive on it.

A ul hot before retiring ind
MMAM in lanch tablet form fo

$16.50 LADIES' COATS

$5.00 LADIWS' HATS
§1.50 C'?{'IL‘DRI‘E.

$12.50 LADIES' COATS.. all samples
$4.00 CHILDREN'S COATS, all samples
$6.00 CHILDREN'SE COATS, all samples
$10.00 CHILDRENS.COATS. . ...,
$1.50 PLUSH TAM O'SHANTERS
$10.00 ALI-WOOL LADIES' SERGE DRESSES ......co0c0nuains

WOOL: SWEATERS
29¢ LADIES' BURSON HOSE
3%c LADIES' SILK HOSE.. el
$500- LADEEE BESH ROBEI. ... o0 ihieonnesitbonnnintargonses .
$1,00 CHILDREN'S BATH ROBES,
50c HEAVY UNDERWEAR....

o

THE ORIGINAL

MALTED MILK

tract of select malted grain, malted in o
own Malt Housces under sanitary conditions

Should be kept at homs or when traveling. A
tritions food-drink may be prepered in 2 mon

with the e
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the weakest stomach of the invalid or the aged.
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Needs no coohing nor eddition of
Nourishes and sustains mare than
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Substitutes Cost YOU Same Price
Take a Package Nome

THIS 'IS‘*A GOOD PRESCRIPTION
FOR YOUR POCKETBOOK

$2.50 LADIES' SILK WAISTS
3$5.00 LADJES' SAMPLE SILK WAISTS

e

N]K CO. Sell For Less

RTH'S 5 AND 10 CENT STORE.

.

NORWICH



